THE LOUNGE AT

STONL &
CUIRENT

APPETIZERS

Roasted Patatas Bravas 12

Fingerling Potatoes, Spicy Bravas
Sauce, Roasted Garlic Aioli

Mediterranean
Dry Rub Wings 18

Slow-Roasted Chicken Wings,
Mediterranean Rub, Green
Goddess Dressing

COCKTAILS

Sunset Old Fashioned

Woodford Reserve® Double Oaked,
Smoked Maple Syrup, Pecan Bitters

Southern Peach Julep

El Dorado® 12 Dark Rum, Peach Purée,
Mint, Simple Syrup, Fresh Lemon Juice

Cranberry Mule

Tito's® Handmade Vodka, Cranberry Juice,
Fresh Lime Juice, Ginger Beer

Midnight Manhattan
Aged Dark Rum, Sweet Vermouth, Bitters

Notte Amaretto

Tito's® Handmade Vodka, Espresso,
Kahlua®, Chocolate Bitters, Amaretto Foam

Chef's Cheese &
Charcuterie Board 32

Blue Crab & Artichoke Dip - 13

Creamed Blue Crab, Artichoke,
Creamy Mozzarella

Fried Shrimp Taco 16
Fried Shrimp, Pineapple Salsa,
Coleslaw

16

A Rose Story

Hendrick's® Gin, Rose Syrup,
Lemon Juice, Cranberry Juice, Fee Foam

Oro Del Sol

Herradura® Silver Tequila, Chinola®
Passion Fruit Liqueur, Agave,
Lime Juice, Flakey Salt

Current Colada

Diplomatico® Rum, Fresh Pressed
Pineapple, Cream of Coconut, Lime Juice

Cucumber Collins

Crop® Cucumber Vodka, Lime Juice,
Elderflower, Agave Syrup, Club Soda,
Cucumber, Mint Sprig

Southern Stone Sangria

Bourbon, Peach Schnapps, Triple Sec,
Pressed Lime Juice, Red Wine

GF | Gluten-Free V| Vegetarian VG | Vegan

Please alert your server fo any allergies or dietary restrictions.

*Contains (or may contain) raw or undercooked ingredients. Consuming raw or undercooked
meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness,
especidlly if you have certain medical conditions.

For your convenience, an 18% gratuity will be added to your check.





